
BreakfastBreakfast
4.30am - 11am

TOAST WITH SPREADS  8.5
sourdough / multigrain / gluten free 

FRUIT TOAST 9.5
with spreads

SMASHED AVOCADO* 20
with feta and cherry tomatoes on sourdough  
+ add poached eggs  5

ACAi bowl 18
macerated rhubarb, granola, cacao nibs, goji  
berries, passionfruit, chia and coconut crisps

GRANOLA BOWL  18
greek yoghurt, manuka honey, seasonal fruits 

yogi BOWL (vegan)  20
roast root vegetables, fresh salad greens, chipotle 
hummus, sauerkraut, avocado & toasted seeds
+ add chicken  5
+ add salmon  7

EGGS your way 14
sourdough / multigrain  / gluten free 

Eggs Benedict  19
english muffins, country ham, free range  
poached eggs and hollandaise 

Eggs Florentine 18
english muffins, baby spinach, free range  
poached eggs and hollandaise 

Eggs Royale   22
english muffins, smoked salmon, free range  
poached eggs and hollandaise

BREKKY ROLL  18  
double smoked bacon, fried egg, cheddar and relish

MINCE ON TOAST   23
Uncle Serge’s secret recipe beef mince, poached egg, 
smoked yoghurt and parmesan on sourdough 

FARMER’S BREAKFAST 24
eggs your way, double smoked bacon, pork  
sausage, potato hash, grilled tomato and  
your choice of toast

Breakfast EXTRAS  Breakfast EXTRAS  

double smoked bacon + 5

pork sausage + 5

avocado + 5

potato hash + 4

roasted tomatoes + 4

extra toast + 3

Our food is freshly prepared locally and may contain allergens | Please speak to our staff if you have any allergy concerns

At Aroha, we source locally grown, 
fresh New Zealand seasonal produce 
to support our community and bring 

the best from farmer to fare.



Our food is freshly prepared locally and may contain allergens | Please speak to our staff if you have any allergy concerns

LARGE PLATESLARGE PLATES
10.30am - 9pm

all day diningall day dining
10.30am - close

Fish & Chips 29
speights beer-battered fresh market fish, salad  
with fries and  tartare sauce

Aroha Burger  26
savannah grass-fed beef pattie, smoked cheese,  
yellow mustard, ketchup, tomato, cos lettuce,  
beetroot with fries
+ add bacon  4
+ add fried egg  3 
+ add mushroom 4
+ add onion rings 2 
+ add avocado 5

KOREAN FRIED CHICKEN 24 
sandwich  
kimchi slaw, miso mayo with fries

yogi BOWL(vegan) 20
roast root vegetables, fresh salad greens, chipotle 
hummus, sauerkraut, avocado and toasted seeds
+ add chicken  5
+ add salmon  7

yogi BOWL (vegan) 20
roast root vegetables, fresh salad greens, 
chipotle hummus, sauerkraut, avocado  
and toasted seeds
+ add chicken  5
+ add salmon  7

Aroha Wings (6 or 12) 17 | 30
buffalo, bbq or spice-rub  
with blue cheese dip

Popcorn Chicken 17
lemon mayo

Salt & Pepper Calamari   17
sriracha mayo

Loaded Fries 15
mince, cheese, aioli

Bowl of Fries 9
sea salt, aioli 

Kumara Fries  10
sriracha mayo

Onion Rings  9
sea salt

At Aroha, we source locally grown, 
fresh New Zealand seasonal produce 
to support our community and bring 

the best from farmer to fare.



NON-ALCOHOLIC BEVERAGESNON-ALCOHOLIC BEVERAGES

COFFEECOFFEE SMALL 5 LARGE 6

Flat White

Latte

Cappuccino

Mochaccino

Espresso

Long Black

Short Macchiato

Long Macchiato

Hot Chocolate

Chai Latte 

Turmeric Latte  |  Matcha Latte

Alternative Milk full cream, trim, almond, soy

TEA TEA Cup 5

Iced TeaIced Tea 7.5

Mango, Lemon or Peach

WATERWATER

Kiwi Blue Still Water 600ml  5

Kiwi Blue Sparkling Water 450ml 4.5

Glaceau Vitamin Water 500ml  7.5
power, revive, antioxidant

Zico Coconut Water 330ml 6.5

SMOOTHIES SMOOTHIES 11

Mixed Berry 

Feijoa & Apple

Juicy Mango

FRAPPES FRAPPES 7.5

Chocolate Frappe 

Coffee Frappe

Mocha Frappe

Milkshakes Milkshakes 9

Salted Caramel Pretzel 

Banana Split

Oreo Cheesecake

ORGANIC JUICE ORGANIC JUICE 7

Orange, Apple & Mango 275ml 

Apple & Feijoa 275ml 

Apple & Peach 275ml

Sparkling Apple Blackcurrant 275ml 

KERI JUICE KERI JUICE 6.5

Apple or Orange 350ml 

FLAVOURED DRINKSFLAVOURED DRINKS

Barista Bros 500ml 8
iced coffee, iced chocolate

Classic Ginger Beer 330ml 6

SOFT DRINKS SOFT DRINKS 5.5

Coca Cola 330ml  

Coke No Sugar 330ml 

Sprite 330ml 

Fanta 330ml 

L & P 330ml 

Zealong’s Own Breakfast  
mellow tea, hint of citrus

Aromatic Oolong  
hints of fruit & flowers

Zealong’s Own Grey  
floral with spicy citrus

Green  
fresh & sweet

Chai  
exotic & spicy

Icebreaker 
peppermint & kawakawa

Camomile  
with a touch of lavender

Sweet Amber 
lemon & ginger 

Fire & Ice  
ginger, manuka & mint

Our food is freshly prepared locally and may contain allergens. 
Please speak to our staff if you have any allergy concerns.



ALCOHOLIC BEVERAGESALCOHOLIC BEVERAGES

BOTTLED BEERBOTTLED BEER  

Panhead Supercharger New Zealand 11.50

Corona Mexico     10

Speights Gold Medal Ale 9

Steinlager Classic New Zealand  9

Steinlager Pure  New Zealand  10

Stella Artois Belgium   10

Cassels Brewery Milk Stout Christchurch 12

Mac’s Mid Vicious (Light) Nelson 9.50

CIDERCIDER

Mac’s Cloudy Apple Cider  9.5

WINEWINE

SPARKLING 200ml

Te Hana Sparkling Reserve Cuvee 200ml 18

WHITE  150ml 250ml Bottle

Wither Hills Pinot Gris  13  21.50  65

Oyster Bay Sauvignon Blanc  13 21.50 65

Dog Point Sauvignon Blanc 15 24.50 73

Delegat Crownthorpe Chardonnay 13 21.50 65

ROSÉ 150ml 250ml Bottle

The Ned Rose  13  21.50  65

RED  150ml 250ml Bottle

Oyster Bay Merlot 13 21.5 65

Lake Hayes Pinot Noir 15.5 25.5 77.5

Barossa Valley Estate Shiraz  13.5 22.5 67.5

Mojo Cabernet Sauvignon 12 20 60

Our food is freshly prepared locally and may contain allergens. 
Please speak to our staff if you have any allergy concerns.


